COURSE CUL3400: KITCHEN ORIENTATION

Level: Advanced - Articulation

Prerequisite: None

Description: Students develop personal skills and abilities in the food service industry
as they develop safe and efficient work skKills.

Parameters: Access to commercial food preparation facility
Journeyman cook qualifications required

Outcomes: The student will:

1. demonstrate professionalism in the work environme
1.1 state the requirements and identify the responsibilitj
officer
1.2 outline standards for industry professionalism
1.2.1 dress code
1.2.2 harassment
1.2.3 professional conduct as it relates
1.3 identify study methods and reference tools
1.4 identify and follow emergency procedures an
2. create a health and safety plan
2.1 identify and research eight commo
2.2 explain each of the elements reflec

of the apprenticeship liaison

alth and safety plan
ications

2.3 define health and safety elements relgyg e world of work
2.4 present a health and saj ifYing its felevance to the work world and

2.5 successfully complete
2.6 demonstrate an under
2.7 explain reasons
2.8 demonstra

equipmep

ood-handling routines
ieluding personal hygiene and sanitation of

2.9 practice kitc luding prevention of accidents, injury treatment and

handling and s¥

3. apply skills and te
3.1 prepare a minimu
3.1.1 participate i

8s for professionalism in the industry
three recipes that emphasize:
all kitchen brigade activities

3.1.2 use appropriate resources

3.1.2.1 adhere to detailed timelines

3.1.2.2 plan effectively

3.1.2.3  prioritize tasks

3.1.2.4 manage facilities, equipment and supplies

3.1.3 demonstrating the use of food preparation techniques

3.1.3.1 safety and sanitation
3.1.3.2 measurement techniques
3.1.3.2.1 demonstrate, explain and be familiar with the metric system
3.1.3.2.2 demonstrate an ability to use the U.S. standard measurement;
e.g., imperial
3.1.3.3 recipe terminology/maodification
3.1.3.4  utilization of available kitchen equipment

4. demonstrate basic competencies
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4.1 demonstrate fundamental skills to:
4.1.1 communicate
4.1.2 manage information
4.1.3 use numbers
4.1.4 think and solve problems
4.2 demonstrate personal management skills to:
4.2.1 demonstrate positive attitudes and behaviours
4.2.2 be responsible
4.2.3 be adaptable
4.2.4 learn continuously
4.2.5 work safely
4.3 demonstrate teamwork skills to:
4.3.1 work with others
4.3.2 participate in projects and tasks
5. create a transitional strategy to accommodate perso changes and build
personal values
5.1 identify short-term and long-term goals
5.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3400/ 2
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COURSE CUL3405: CULINARY FUNDAMENTALS

Level: Advanced - Articulation
Prerequisite: CUL3400: Kitchen Orientation
Description: Students develop an understanding of the professional kitchen, care in

handling food, recipes, equipment and the importance of safe and
efficient work habits.

Parameters: Access to commercial food preparation facility
Journeyman cook qualifications required

Outcomes: The student will:

1. understand the changes in the food industry that ect the professional
kitchen
1.1 describe the history of professional cooking
1.1.1 classical brigade
1.1.2 guild system
1.1.3 forefathers of modern cooking
2. research common processes and methods
2.1 successfully complete WHMIS training
2.2 identify and correctly interpret hat
3. describe factors related to workin
3.1 describe the functions and structur
3.2 explain kitchen terminology
3.3 identify and use tools
3.3.1 hand tools
3.3.2 knives
3.3.3
3.34
3.3.5
3.3.6
3.3.7
3.3.8
3.3.9
4. apply skills and tech
4.1 prepare a minimu
4.1.1 participation
4.1.2 use appropriate resources
4.1.2.1 adhere to detailed timelines
4.1.2.2 plan effectively
4.1.2.3  prioritize tasks
4.1.2.4 manage facilities, equipment and supplies
4.1.3 demonstrating the use of food preparation techniques
4.1.3.1 safety and sanitation
4.1.3.2 measurement techniques
4.1.3.2.1 demonstrate, explain and be familiar with the metric system
4.1.3.2.2 demonstrate an ability to use the U.S. standard measurement;
e.g., imperial
4.1.3.3 recipe terminology/modification
4.1.3.4  utilization of available kitchen equipment

assessment and controls

kitchen
nd modern kitchen workstations

und in‘a professional kitchen

ds and ventilation systems
es for professionalism in the industry
of three recipes that emphasize:
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5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and behaviours
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with others
5.3.2 participate in projects and tasks
6. create a transitional strategy to accommodate perg@nal changes and build
personal values
6.1 identify short-term and long-term goals
6.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3405/2
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COURSE CUL3410: BREAKFAST FOODS
Level: Advanced - Articulation

Prerequisite: CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Description: Students develop knowledge and skills related to the preparation of
breakfast foods and their accompaniments.

Parameters: Access to commercial food preparation facility
Journeyman cook qualifications required

Outcomes: The student will:

1. identify and compare various egg products, consi Ing nutritive value,

processing and handling

1.1 describe a wide range of egg products with var
1.1.1 fresh eggs; e.g., omega-3, free-run/fr ic, brown, liquid

(processed)

1.1.2 dried
1.1.3 frozen

1.2 identify and resolve safety concerns for food

1.3 identify skills for purchasing and &g ing understanding of
1.3.1 grades
1.3.2 appropriate handling and stofg
1.3.3 best before dates
1.3.4 nutrition labels

2.2.4 binding an8
3. demonstrate the prin
a variety of products
3.1 apply the use of dry and moist heat cooking methods
3.1.1 poached
3.1.2 omelette
3.1.3 fried
3.1.4 scrambled
4. identify and compare various milk products, considering nutritive value,
processing and handling
4.1 describe a wide range of milk products with varying nutrients
4.1.1 milk
4.1.2 cream
4.1.3 butter
4.1.4 buttermilk
4.1.5 yogurt
4.1.6 sour cream

gating agent
ples of egg cookery in the preparation and evaluation of
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4.2 identify and resolve safety concerns for food and equipment
4.3 identify skills for purchasing and consumption including understanding of
4.3.1 appropriate handling and storage
4.3.2 market forms; e.g.: fresh, powdered, condensed
4.3.3 best before dates
4.3.4 nutrition labels
5. identify and compare a variety of breakfast meats
5.1 describe the nutritional value of bacon, ham and sausage; e.g.: protein, fat,
cholesterol, preparation method
5.2 identify methods and effects of cooking
5.3 demonstrate safe handling and appropriate storage techniques
5.4 prepare a variety of breakfast meats
6. prepare, compare and evaluate a variety of breakfast foods, accompaniments
and beverages
6.1 identify and prepare breakfast cereal, breads and pasty
6.1.1 hot and cold cereal
6.1.2 waffles
6.1.3 pancakes and crepes
6.1.4 French toast
6.2 identify various breakfast accompaniment
6.2.1 syrups
6.2.2 preserves
6.2.3 flavoured butters and garnishes
6.3 identify and prepare breakfast beggrages, hot a old
6.3.1 coffee
6.3.1.1 brewing time
6.3.1.2 temperatures
6.3.2 tea
6.3.3 assorted juice

alism in the industry

7.3.1 safety and s&
7.3.2 measurement techniques
7.3.3 recipe terminology/modification
7.3.4 utilization of available kitchen equipment
8. demonstrate basic competencies
8.1 demonstrate fundamental skills to:
8.1.1 communicate
8.1.2 manage information
8.1.3 use numbers
8.1.4 think and solve problems
8.2 demonstrate personal management skills to:
8.2.1 demonstrate positive attitudes and behaviours
8.2.2 be responsible
8.2.3 be adaptable
8.2.4 learn continuously
8.2.5 work safely
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8.3 demonstrate teamwork skills to:
8.3.1 work with others
8.3.2 participate in projects and tasks
9. create a transitional strategy to accommodate personal changes and build
personal values
9.1 identify short-term and long-term goals
9.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3410/3
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COURSE CUL3415: ENTREMENTIER (VEGETABLES, FRUITS, POTATO, PASTA, RICE)
Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Description: Students develop knowledge and skills related to the preparation of
vegetables, fruits, potato, pasta, rice.

Parameters: Access to commercial food preparation facility.
Journeyman cook qualification required.

Outcomes: The student will:

1. demonstrate proper purchasing specifications and
1.1 differentiate vegetables and fruits into categories
1.1.1 the part of the plant
1.1.2 moisture content
1.1.3 flavour
1.1.4 colour
1.2 identify purchasing specifications and quali
1.2.1 vegetables
1.2.2 fruit
1.2.3 potato
1.2.4 pasta
1.2.5 rice
1.3 identify proper rotation
1.3.1 vegetables
1.3.2 fruits
1.3.3 potatoes
1.3.4 pasta
1.4 describe thg

r storing procedures
ding to:

acCteristics for the following

orage pRocedures for all market forms of

ny fruits and vegetables
d with fresh, frozen and canned fruits and
vegetables 3 hre used in food preparation
2. practice the use & i terms
2.1 recognize and de ate traditional vegetable cuts
2.1.1 brunoise
2.1.2 julienne
2.1.3 batonnet
2.1.4 paysanne
2.1.5 chateau
2.1.6 concasse
2.1.7 chiffonade
3. prepare and cook fruits and vegetables
3.1 identify, prepare and cook fruits and vegetables
3.1.1 moist heat
3.1.2 dry heat
3.1.3 combination
3.2 describe preservation techniques to preserve colour, texture, flavour and nutritional
value of fruit and cooked vegetables
3.2.1 white (flavones)
3.2.2 green (chlorophyll)
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3.2.3 yellow (arytenoids)
3.2.4 red, purple, blue (anthocyanins)
4. prepare and cook potato, pasta and rice
4.1 identify and cook a variety of potato, pasta and rice products
4.1.1 potato
4.1.1.1 mealy
4.1.1.2 waxy
4.1.2 pasta
4.1.2.1 fresh
4.1.2.2 dry
4.1.3 rice
4.1.3.1 long grain
4.1.3.2 short grain
5. apply skills and techniques for professionalism in the industry
5.1 participate in all kitchen brigade activities
5.2 determine appropriate resources
5.2.1 adhere to detailed timelines
5.2.2 plan effectively
5.2.3 prioritize tasks
5.2.4 manage facilities, equipment and s
5.3 demonstrate the use of food preparatio
5.3.1 safety and sanitation
5.3.2 measurement techniques
5.3.3 recipe terminology/modificasi
5.3.4 utilization of available kitche@
6. demonstrate basic competencies
6.1 demonstrate fundamental skills to:
6.1.1 communicate
6.1.2 manage infor
6.1.3 use numbers
6.1.4 think and solve p

ement skKills to:
6.2.1 demqg ositi itydes and behaviours

6.2.5 work safely

6.3 demonstrate teamw
6.3.1 work with otHers
6.3.2 participate in projects and tasks

7. create a transitional strategy to accommodate personal changes and build

personal values

7.1 identify short-term and long-term goals

7.2 identify steps to achieve goals

skills to:
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COURSE CUL3420: PANTRY (SALADS AND SANDWICHES)
Level: Advanced - Articulation

Prerequisite: CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Description: Students develop knowledge and skills related to the preparation of
salads and sandwiches.

Parameters: Commercial food preparation facility
Journeyman cook qualifications required

Outcomes: The student will:

1. prepare and present salads and dressings
1.1 identify the basic structure of salads
1.1.1 base
1.1.2 body
1.1.3 garnish
1.1.4 dressing
1.2 identify salad classifications
1.2.1 appetizer
1.2.2 main course
1.2.3 accompaniment
1.2.4 separate course (palate clea
1.2.5 dessert
1.2.6 salad bar
1.2.7 gelatin based
1.3 identify guidelines #0
1.3.1 selecting ingredi€e
1.3.2 cleaning ing
1.3.3 cutti
1.3.4 stg
1.3.5 asse
1.3.6 presenta
1.4 prepare dressingt
1.4.1 permanent, &@lsified (mayonnaise, tartar sauce)
1.4.2 temporary erulsification (vinaigrette)
1.4.3 cooked dressings
1.4.4 dairy based dressings
1.5 describe and prepare a variety of hot and cold salads
1.5.1 bound
1.5.2 green
1.5.3 fruit
1.5.4 cooked
1.5.5 pasta
1.5.6 vegetable
2. identify and prepare sandwiches, spreads and fillings
2.1 describe and prepare a variety of sandwiches
2.1.1 select bread (baked products)
2.1.2 prepare fillings, spreads and garnishes
2.1.3 assembly and cutting procedures

aking andjpresentation
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2.1.4 apply various cooking techniques
2.1.5 presentation (plated, sandwich bar, buffet)
2.1.6 wrapping and storage
3. apply skills and techniques for professionalism in the industry
3.1 participate in all kitchen brigade activities
3.2 determine appropriate resources
3.2.1 adhere to detailed timelines
3.2.2 plan effectively
3.2.3 prioritize tasks
3.2.4 manage facilities, equipment and supplies
3.3 demonstrate the use of food preparation techniques
3.3.1 safety and sanitation
3.3.2 measurement techniques
3.3.3 recipe terminology/modification
3.3.4 utilization of available kitchen equipment
4. demonstrate basic competencies
4.1 demonstrate fundamental skills to:
4.1.1 communicate
4.1.2 manage information
4.1.3 use numbers
4.1.4 think and solve problems
4.2 demonstrate personal management skills t
4.2.1 demonstrate positive attitudes and be Jours
4.2.2 be responsible
4.2.3 be adaptable
4.2.4 learn continuously
4.2.5 work safely
4.3 demonstrate teamwor
4.3.1 work with oth
4.3.2 participate i

odate personal changes and build
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COURSE CUL3425: BAKESHOP 1

Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen orientation

CUL3405: Culinary Fundamentals

Description: Students develop a basic understanding of basic baking, ingredients,

recipes and equipment by creating muffins, biscuits and loaves.

Parameters: Commercial food preparation facility.

Journeyman cook qualification required.

Outcomes: The student will:

. demonstrate cor

identify ingredients and apply baking principles
1.1 identify ingredients use in a bakeshop
1.1.1 flours
1.1.2 sugars and sweeteners
1.1.3 starches
1.1.4 fat, shortenings and oil
1.1.5 dairy products
1.1.6 eggs
1.1.7 flavourings
1.1.8 leavening agents
1.2 identify and apply baking formulas; er’'s gercentages
1.2.1 recipe conversions
1.2.2 scaling and mea

1.2.3 mixing method
1.3 demonstrate skills drnage ]
demonstrating

prepgration methods in the production of a variety of
baked products
2.1 examine quick brea
techniques
2.1.1 muffin method
2.1.2 biscuit method
2.1.3 creaming method
2.2 prepare and evaluate a variety of quick breads including
2.2.1 muffins
2.2.2 biscuits
2.2.3 loaves
2.3 differentiate between the main types of cookie
2.4 prepare a variety of cookies; e.g.: dropped, rolled, piped, refrigerated (ice-box)
wafer, bars/squares

categorizing them by their characteristics and preparation

. apply skills and techniques for professionalism in the industry

3.1 participate in all kitchen brigade activities
3.2 determine appropriate resources
3.2.1 adhere to detailed timelines

Advanced CTS, HRH: CUL3425/1
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3.2.2 plan effectively
3.2.3 prioritize tasks
3.2.4 manage facilities, equipment and supplies
3.3 demonstrate the use of food preparation techniques
3.3.1 safety and sanitation
3.3.2 measurement techniques
3.3.3 recipe terminology/modification
3.3.4 utilization of available kitchen equipment
4. demonstrate basic competencies
4.1 demonstrate fundamental skills to:
4.1.1 communicate
4.1.2 manage information
4.1.3 use numbers
4.1.4 think and solve problems
4.2 demonstrate personal management skills to:
4.2.1 demonstrate positive attitudes and behaviour
4.2.2 be responsible
4.2.3 be adaptable
4.2.4 learn continuously
4.2.5 work safely
4.3 demonstrate teamwork skKills to:
4.3.1 work with others
4.3.2 participate in projects and tasks
5. create a transitional strategy to aggommodate sonal changes and build
personal values
5.1 identify short-term and long-term g
5.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3425/2
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COURSE CUL3430: BAKESHOP 2
Level: Advanced - Articulation

Prerequisite: CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Description: Students expand their knowledge and skills in the production of a
variety of baked goods.

Parameters: Commercial food preparation facility.
Journeyman cook qualification required.

Outcomes: The student will:

1. describe the preparation methods for cakes and p
1.1 describe the function of key ingredients in the pr
1.1.1 shortened cakes
1.1.2 foam cakes
1.1.3 short crust pastry
1.1.4 specialty pastries; e.g., choux pa
1.2 demonstrate baking skills including:
1.2.1 accuracy in scaling/measurement tech
1.2.2 correct mixing procedures
1.2.3 correct pan preparation
1.2.4 baking and determining done
1.2.5 altering and varying basic recife
1.2.5.1 instruction
1.2.5.2 nutritio

ry
ion of cakes and pastries

ahing, two-stage (high ratio)
and fillings

2.2.2 crust; e.g., s§gle, double, crumb
2.2.3 fillings; e.g.,“chiffon, cream, custard, fruit
3. demonstrate decorating techniques
3.1 identify and prepare various icings suitable for cake decorating; e.g., butter cream,
royal, fondant, ganache
3.2 identify decorating pastes; e.g., pastillage (gum paste), marzipan (almond paste),
rolled fondant, royal icing
3.3 demonstrate basic decorating techniques
3.3.1 icing
3.3.2 rosette
3.3.3 piping (borders)
3.3.4 writing
4. apply skills and techniques for professionalism in the industry
4.1 participate in all kitchen brigade activities
4.2 determine appropriate resources
4.2.1 adhere to detailed timelines

Advanced CTS, HRH: CUL3430/1
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4.2.2 plan effectively
4.2.3 prioritize tasks
4.2.4 manage facilities, equipment and supplies
4.3 demonstrate the use of food preparation techniques
4.3.1 safety and sanitation
4.3.2 measurement techniques
4.3.3 recipe terminology/modification
4.3.4 utilization of available kitchen equipment
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and behaviour
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with others
5.3.2 participate in projects and tasks
6. create a transitional strategy to agggmmodate sonal changes and build
personal values
6.1 identify short-term and long-term g
6.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3430/2
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COURSE CUL3435: YEAST BREADS
Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Description: Students describe the role of ingredients and use specialized skills in
working with yeast.

Parameters: Commercial food preparation facility
Journeyman cook qualifications required

Outcomes: The student will:

1. identify and describe the factors involved in the pr,
1.1 identify ingredients and their role in the preparati

1.1.1 flours
1.1.2 sugar/sweeteners
1.1.3 salt
1.1.4 yeasts; e.g., compressed, rapid, i
1.1.5 liquids
1.1.6 fats, shortening and oil
1.1.7 eggs
1.1.8 optional ingredients; e.g., J , grains

aration of yeast products
bread products

products
1.4 describe bread produg entified quality standards
1.5 identify appropriate

2.1.4 baking 3
2.1.5 altering a
3. prepare and evaluat
3.1 loaves
3.1.1 pan formed
3.1.2 hand formed
3.2 buns
3.2.1 crusty
3.2.2 soft crust
3.3 frozen dough; e.g., pizza, cinnamon
3.4 altering and varying basic recipes for nutritive value
3.5 identifying quality standards
3.6 compensating for failures and defects
4. apply skills and techniques for professionalism in the industry
4.1 participate in all kitchen brigade activities
4.2 determine appropriate resources
4.2.1 adhere to detailed timelines
4.2.2 plan effectively

@aning doneness
g basic recipes for ingredients/quantity
ariety of yeast breads

Advanced CTS, HRH: CUL3435/1
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4.2.3 prioritize tasks
4.2.4 manage facilities, equipment and supplies
4.3 demonstrate the use of food preparation techniques
4.3.1 safety and sanitation
4.3.2 measurement techniques
4.3.3 recipe terminology/modification
4.3.4 utilization of available kitchen equipment
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and behaviours
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with others
5.3.2 participate in projects and tasks
6. create a transitional strategy to accommoda ersonal changes and build
personal values
6.1 identify short-term and long-term
6.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3435/2
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COURSE CUL3440:

Level:

Prerequisite:

Description:

Parameters:

Outcomes:

STOCKS, SOUPS, THICKENING AND BINDING AGENTS
Advanced — Articulation

CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Students develop knowledge and skills in working with stocks and
various thickening agents in the preparation of soups.

Commercial food preparation facility
Journeyman cook qualifications required

The student will:

. describe the key thickening and flavouring a8

Advanced
© Alberta Education, Alberta, Canada

identify the ingredients used in the preparation of ite and brown stocks
1.1 describe stock including

1.1.1 basic stock ingredients

1.1.2 preparations of stocks

1.1.3 importance of stock in the preparatig
1.2 explain the uses of reduction and glaze

1.3 describe the use of convenience stock prodt¥

of soups and

ts in the production of sauces
and soups
2.1 define the function of sauces
2.2 identify the key thickening agents
2.2.1 thickening agents
2.2.1.1 roux
2.2.1.2 beurre
2.2.1.3 whitewsd
2.2.1.4 cornstarch
2.2.1.5
2.2.1.6

regtion of sauces

2.3.2 bouquet ga&
2.3.3 sachet bag
2.3.4 studded onio
2.3.5 onion brulee
2.4 identify binding agents
2.4.1 bread
2.4.2 eggs
. demonstrate correct techniques in the preparing and safe handling of stocks,
sauces and soups
3.1 describe, prepare and evaluate basic stocks
3.1.1 white stock
3.1.2 brown stock
3.1.3 fish stock
3.1.4 vegetable stock
3.2 describe, prepare, present and evaluate a variety of soups
3.2.1 clear soups
3.2.1.1 broth/bouillon

CTS, HRH: CUL3440/1
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3.2.1.2 vegetable soups
3.2.2 thick soup
3.2.2.1 cream soup; e.g., chowder
3.2.3 self-thickened soup; e.g., pea soup, puree
3.3 demonstrate appropriate finishing and garnishing techniques
3.4 identify cooling, venting, handling and storage of stocks, soups and sauces
4. apply skills and techniques for professionalism in the industry
4.1 participate in all kitchen brigade activities
4.2 determine appropriate resources
4.2.1 adhere to detailed timelines
4.2.2 plan effectively
4.2.3 prioritize tasks
4.2.4 manage facilities, equipment and supplies
4.3 demonstrate the use of food preparation techniques
4.3.1 safety and sanitation
4.3.2 measurement techniques
4.3.3 recipe terminology/modification
4.3.4 utilization of available kitchen equipment
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal manageme
5.2.1 demonstrate positive attitud
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuo
5.2.5 work safely
5.3 demonstrate teamwork
5.3.1 work wj
5.3.2 partigipate in Pi@iects Qg tasks
i gy tgPaccommodate personal changes and build

Advanced CTS, HRH: CUL3440/2
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COURSE CUL3445: SAUCIER

Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation

CUL3405: Culinary Fundamentals

Description: Students enhance their knowledge and skills of the techniques and

ingredients used in the preparation of traditional soups and sauces

Parameters: Commercial food preparation facility

Journeyman cook qualifications required

Outcomes: The student will:

1.

identify the ingredients used for the production of

foundation sauces, their derivatives (small) and

1.1 describe the role of sauces in classic cuisine

1.2 explain the structure of sauces and demonst nderstanding of
thickening agents

1.3 identify ingredients utilized in a cross-s
1.3.1 velouté-derivative; e.g., mushroom
1.3.2 béchamel-derivative; e.g., Mornay sau
1.3.3 tomato-derivative; e.g., SpaRish
1.3.4 Espagnole-derivative; e.g., 0§
1.3.5 Hollandaise-derivative; e.g,.

complete repertoire of

1.4.1 consomme
1.4.2 chowder
1.4.3 bisques
1.4.4 ethnic and speci

2.2.1
2.2.2

e.g., mushroom sauce
e; e.g., Mornay sauce
2.2.3 ; e.d., Spanish
2.2.4 Espagnole-dérivative; e.g., demi-glace
2.2.5 Hollandaise-derivative; e.g., béarnaise
2.3 identify production techniques for a cross-section of soups
2.3.1 consomme
2.3.2 chowder
2.3.3 bhisques
2.3.4 ethnic and specialty soups; e.g., minestrone, vichyssoise, gazpacho,
mulligatawny
2.4 display creativity and flair in the presentation of sauces and soups with appropriate
foods, accompaniments and garnishes
prepare, present and evaluate gravy, au jus and jus lié
apply skills and techniques for professionalism in the industry
4.1 participate in all kitchen brigade activities
4.2 determine appropriate resources
4.2.1 adhere to detailed timelines
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© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



4.2.2 plan effectively
4.2.3 prioritize tasks
4.2.4 manage facilities, equipment and supplies
4.3 demonstrate the use of food preparation techniques
4.3.1 safety and sanitation
4.3.2 measurement techniques
4.3.3 recipe terminology/modification
4.3.4 utilization of available kitchen equipment
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and behaviour
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with others
5.3.2 participate in projects and tasks
6. create a transitional strategy to agggmmodate sonal changes and build
personal values
6.1 identify short-term and long-term g
6.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3445/2
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COURSE CUL3450: BASIC MEAT COOKERY

Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation

CUL3405: Culinary Fundamentals

Description: Students develop knowledge and skills related to the purchasing,

grading, handling, storage and preparation of meat.

Parameters: Commercial food preparation facility.

Journeyman cook qualification required.

Outcomes: The student will:

1.

describe market forms of meat
1.1 describe the key divisions (wholesale cuts) and t
identifying the degree of tenderness of each cut

icated cuts of the carcass,

2. identify grading, quality factors and purchagj r meat
2.1 identify the importance for the inspection
2.2 describe factors that affect the tendern
3. recognize the nutritional components of
3.1 describe the nutritional importance of meat i
3.1.1 complete protein
3.1.2 varying levels and types of 1
3.1.3 iron
3.2 describe current health concerns abo e
ic
4. on liguids, proteins and fats in meat
arious types of dry and moist heat cooking used with
achieving op m flavour and palatability
4.1.6 identifying afd achieving correct doneness according to internal temperature
4.2 describe roasting with preparation and evaluation of meats, emphasizing:
4.2.1 criteria for evaluating quality and determining suitability of meats for roasting
4.2.2 methods for enhancing flavour and palatability
4.2.3 oven and temperature choice
4.2.4 determining doneness, carry-over cooking and satisfying a variety of tastes
4.3 describe broiling and pan-broiling focusing on:
4.3.1 suitability of meats for broiling and/or pan-broiling
4.3.2 achieving and determining correct doneness in varied thicknesses of meats
4.3.3 seasoning
5. demonstrate and resolve safety concerns to both food and equipment
significant to basic meat cookery
5.1 identify and demonstrate appropriate personal hygiene in the preparation of meat
products
5.2 identify and demonstrate appropriate meat handling and preparation
Advanced CTS, HRH: CUL3450/1
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5.3 indentify and demonstrate appropriate meat storage; e.g., refrigeration, freezing,
packaging
5.4 demonstrate methods for cleaning and sanitizing all equipment used in the
preparation of meat
5.5 relate the perishable nature of meat and the prevention of food-borne illnesses;
e.g., cross-contamination
6. demonstrate appropriate cooking methods, holding and serving techniques
6.1 prepare a variety of meats using the following methods
6.1.1 dry heat
6.1.1.1 roasting/baking
6.1.1.2 Dbroiling, grilling and pan-broiling
6.1.1.3 sauteing, pan-frying and griddling
6.1.2 moist heat
6.1.2.1 poaching, simmering and boiling
6.1.2.2 steaming
6.1.2.3 stewing
6.2 select and use appropriate seasoning, flavourings
6.2.1 identify the effects of heat and cold on s
6.2.2 assess the effect of sweet, sour, bitter
6.3 explain and demonstrate appropriate hold
and/or variety meats
6.3.1 holding and resting
6.3.2 testing and doneness
6.3.3 carving and slicing
6.3.4 presentation
7. apply skills and techniques for profé

arinades
lavouring and marinades

iglues of meats

the industry

7.2 determine appropriate
7.2.1 adhere to detaj
7.2.2 plan effectively
7.2.3 prioritize tasks
7.2.4 manage i

7.3.2 meast
7.3.3 recipe teg@minologymodification
7.3.4 utilization G@avagable kitchen equipment
8. demonstrate basic co@petencies

8.1 demonstrate fundarmental skills to:
8.1.1 communicate
8.1.2 manage information
8.1.3 use numbers
8.1.4 think and solve problems

8.2 demonstrate personal management skills to:
8.2.1 demonstrate positive attitudes and behaviours
8.2.2 be responsible
8.2.3 be adaptable
8.2.4 learn continuously
8.2.5 work safely

8.3 demonstrate teamwork skills to:
8.3.1 work with others
8.3.2 participate in projects and tasks

Advanced CTS, HRH: CUL3450/2
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9. create a transitional strategy to accommodate personal changes and build
personal values
9.1 identify short-term and long-term goals
9.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3450/ 3
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COURSE CUL3455: ADVANCED MEAT COOKERY
Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation
CUL3405: Culinary Fundamentals

Description: Students will develop additional knowledge and skills related to the
purchasing, grading, handling, storage and preparation of meat.

Parameters: Commercial food preparation facility.
Journeyman cook qualification required.

Outcomes: The student will:

1. describe market forms of meat; e.qg., pork, veal, la
1.1 describe the key divisions (primal cuts) and the f
1.1.1 pork
1.1.2 veal
1.1.3 lamb
1.2 identify the degree of tenderness of eac
2. describe techniques used to process meat
2.1 identify the aging process used in the prepar
2.2 identify the term processing as it \
smoking
2.3 discuss the use of irradiation in the
3. demonstrate purchasing and receiving
3.1 identify purchasing spegi ions and ¥erminofogy pertaining to

, game
ed cuts of each carcass

of beef
aration of pork; e.g., curing,

4. identify and des
game, variety mea
4.1 compare cuts of be@lamb, veal and pork, considering tenderness of the cuts and

the factors that inflence tenderness of meats
4.2 describe tenderness of various variety meats and select appropriate cooking
methods for them
4.3 describe frying, griddling and sautéing considering:
4.3.1 suitability of meats for frying, griddling and sautéing
4.3.2 various methods of meat preparation
4.3.3 correct temperature and cooking procedures
4.3.4 various finishing techniques
4.4 describe suitability of meats for moist heat cooking methods and knowledge of
techniques for enhancing palatability of meats cooked by:
4.4.1 braising and pot-roasting
4.4.2 stewing
4.4.3 simmering, fricasseeing and poaching
4.5 explain chemical and mechanical methods of tenderizing meat prior to cooking
including:

e metfjods for cooking a variety of meats; e.g., veal, lamb,

Advanced CTS, HRH: CUL3455/1
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4.5.1 marinating in acid
4.5.2 enzymative tenderizers
4.5.3 pounding, scoring and grinding
4.6 describe, through recipe choices and cooking methods, meat dishes from culturally
diverse origins
4.6.1 identify factors that influence the acceptability of meats in a variety of
cultures/values
. demonstrate and resolve safety concerns to both food and equipment
significant to advanced meat cookery
5.1 identify and demonstrate appropriate personal hygiene in the preparation of meat
products
5.2 identify and demonstrate appropriate meat handling and preparation; e.g.,
protective gloves when cutting meat
5.3 indentify and demonstrate appropriate meat storage; e.g., refrigeration, freezing,
packaging
5.4 demonstrate methods for cleaning and sanitizing all
preparation of meat
5.5 relate the perishable nature of meat and the pr i f food-borne illnesses;
e.g., cross-contamination, preparation of grg

uipment used in the

6.1.1.1 roasting/baking; e.g., baked ha
6.1.1.2 broiling, grilling and%a
6.1.1.3 deep frying
6.1.1.4  sauteing, pan-frying, &
6.1.1.5 char-broiling/barbecue
6.1.1.6  spit cookip isserie
6.1.2 moist method
6.1.2.1 stewiQ
6.1.2.2
6.1.2.3

6.2.4 presentation
. identify new technigdes available in the industry for the preparation of meats
. apply skills and techniques for professionalism in the industry
8.1 participate in all kitchen brigade activities
8.2 determine appropriate resources

8.2.1 adhere to detailed timelines

8.2.2 plan effectively

8.2.3 prioritize tasks

8.2.4 manage facilities, equipment and supplies
8.3 demonstrate the use of food preparation techniques

8.3.1 safety and sanitation

8.3.2 measurement techniques

8.3.3 recipe terminology/modification

8.3.4 utilization of available kitchen equipment

9. demonstrate basic competencies

Advanced
© Alberta Education, Alberta, Canada
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9.1.1 communicate
9.1.2 manage information
9.1.3 use numbers
9.1.4 think and solve problems
9.2 demonstrate personal management skills to:
9.2.1 demonstrate positive attitudes and behaviours
9.2.2 be responsible
9.2.3 be adaptable
9.2.4 learn continuously
9.2.5 work safely
9.3 demonstrate teamwork skills to:
9.3.1 work with others
9.3.2 participate in projects and tasks
10.create a transitional strategy to accommodate personal changes and build
personal values
10.1 identify short-term and long-term goals
10.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3455/3
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COURSE CUL3460: POULTRY, FISH AND SEAFOOD

Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation

CUL3405: Culinary Fundamentals

Description: Students develop knowledge and skills in the selection, handling and

preparation of poultry, fish and seafood.

Parameters: Commercial food preparation facility.

Journeyman cook qualification required.

Outcomes: The student will:

1.

describe market forms of poultry, fish and seafoo

1.1 describe the many domestic and game birds avail
products in Alberta

1.2 categorize fish and seafood considering:
1.2.1 important commercial varieties
1.2.2 basic market forms

identify grading, quality factors and purch

seafood

2.1 compare various poultry and seaf@@d products
2.1.1 composition and structure
2.1.2 range of convenience product
2.1.3 grading

2.2 identify criteria for distig i i d seafood quality and freshness

describe the nutritiong fish and seafood

3.1 describe the nutritidineg

s inspected and graded

attors for poultry, fish and

ilable considering:

4.1.1 cutting up
4.1.2 boning
4.1.3 stuffing and trussing

4.2 demonstrate appropriate techniques for fish and seafood
4.2.1 dressing and filleting
4.2.2 boning
4.2.3 peeling, deveining and seasoning

4.3 demonstrate the use of both flat and round fish in the production of ready-to-cook
fish products

identify and resolve safety concerns to both food and equipment significant to

poultry, fish and seafood

5.1 identify and demonstrate appropriate personal hygiene in the preparation of poultry,
fish and seafood

5.2 identify and demonstrate appropriate poultry, fish and seafood handling and
preparation

5.3 indentify and demonstrate appropriate poultry, fish and seafood storage; e.g.,
safeguarding against odour, refrigeration, freezing, packaging

Advanced CTS, HRH: CUL3460/1
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5.4 demonstrate methods for cleaning and sanitizing all equipment used in the
preparation of poultry, fish and seafood
5.5 relate the perishable nature of poultry, fish and seafood and the prevention of food-
borne illnesses; e.g., cross-contamination
. demonstrate appropriate cooking, holding and serving techniques for poultry
and seafood
6.1 demonstrate a repertoire of moist and dry heat cooking methods, highlighting:
6.1.1 methods well suited to poultry; e.g., roasting, stewing
6.1.2 popular preferences; e.g., frying, deep-frying
6.1.3 methods well suited to seafood; e.g., fried, baked, deep-frying
6.2 compare the effect of moist and dry heat cooking methods on various forms of
6.2.1 poultry
6.2.2 seafood
6.3 select and use seasonings, flavourings and marinades
6.3.1 identify the effects of heat and cold on seasonin
6.3.2 assess the effect of sweet, sour, bitter and s
6.4 demonstrate appropriate holding and serving tec s for poultry
6.4.1 holding and resting
6.4.2 testing and doneness; e.g., physical ¢ isti mperature, taste,
firmness
6.4.3 carving and slicing
6.4.4 presentation
6.5 demonstrate appropriate holding and serving
6.5.1 testing and doneness
6.5.2 presentation
6.5.3 accompaniments and garnish
blanc, thermodore
. apply skills and techniq
7.1 participate in all kitc
7.2 determine appropridis
7.2.1 adhere to detail

lavouring and marinades

niques for seafood

ompound butter, bonne femme, vin

in the industry

7.3.2 measureme C
7.3.3 recipe termini@ogy/modification
7.3.4 utilization of @vailable kitchen equipment
. demonstrate basic competencies
8.1 demonstrate fundamental skills to:
8.1.1 communicate
8.1.2 manage information
8.1.3 use numbers
8.1.4 think and solve problems
8.2 demonstrate personal management skills to:
8.2.1 demonstrate positive attitudes and behaviours
8.2.2 be responsible
8.2.3 be adaptable
8.2.4 learn continuously
8.2.5 work safely
8.3 demonstrate teamwork skills to:
8.3.1 work with others

Advanced CTS, HRH: CUL3460/ 2
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8.3.2 participate in projects and tasks
9. create a transitional strategy to accommodate personal changes and build
personal values
9.1 identify short-term and long-term goals
9.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3460/ 3
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COURSE CUL3465: BUTCHER SHOP

Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen orientation

CUL3405: Culinary Fundamentals

Description: Students develop knowledge and skills in meat cutting.

Parameters: Access to commercial food preparation facility and meat cutting
equipment.
Meat cutting expertise and/or journeyman cook qualification
required.

Outcomes: The student will:

1.

identify the processing and handling practices i transformation of the

carcass into cuts

1.1 describe the breakdown of various carcassesj primal and retail cuts;
e.g., beef, pork, lamb, veal, game

1.2 identify the retail cuts of various carcas

1.3 describe criteria for assessing meat quality rto satisfy consumer demands,
including:
1.3.1 inspection and grading progg
1.3.2 methods to enhance tender of meats prior to cooking

demonstrate proficiency in meat cut techniques in the

butcher
3.1 explain tj gPhealth of the consumer and maintain the

of food®borne illness
)l pfcticing safe and hygienic handling skills
3.1.3 employing ap@Fopriate storage methods and times for varying cuts
3.2 safely and correctlyuse detergents and sanitizing agents in cleaning work areas,
tools and equipment
demonstrate skills in the preparation of meats for cooking
4.1 identify quality factors and purchasing standards for meats and/or variety meats
4.2 demonstrate proficiency in meat cutting skills and techniques including:
4.2.1 boning and trimming for retail cuts
4.2.2 tying roasts
4.2.3 cubing, slicing, grinding, tenderizing
4.3 demonstrate safe and handling and storage procedures for meat and/or variety
meats
apply skills and techniques for professionalism in the industry
5.1 participate in all kitchen brigade activities
5.2 determine appropriate resources
5.2.1 adhere to detailed timelines
5.2.2 plan effectively

3.1.1 preventi®
3.1.2 observing &

Advanced CTS, HRH: CUL3465/1
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5.2.3 prioritize tasks
5.2.4 manage facilities, equipment and supplies
5.3 demonstrate the use of food preparation techniques
5.3.1 safety and sanitation
5.3.2 measurement techniques
5.3.3 recipe terminology/modification
5.3.4 utilization of available kitchen equipment
6. demonstrate basic competencies
6.1 demonstrate fundamental skills to:
6.1.1 communicate
6.1.2 manage information
6.1.3 use numbers
6.1.4 think and solve problems
6.2 demonstrate personal management skills to:
6.2.1 demonstrate positive attitudes and behaviours
6.2.2 be responsible
6.2.3 be adaptable
6.2.4 learn continuously
6.2.5 work safely
6.3 demonstrate teamwork skills to:
6.3.1 work with others
6.3.2 participate in projects and tasks
7. create a transitional strategy to accommoda ersonal changes and build
personal values
7.1 identify short-term and long-term
7.2 identify steps to achieve goals

Advanced CTS, HRH: CUL3465/2
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COURSE CUL3470: VALUE ADDED PRODUCTS

Level: Advanced — Articulation

Prerequisite: CUL3400: Kitchen Orientation

CUL3405: Culinary Fundamentals

Description: Students develop an understanding of the constant changing trends

in the food service industry, the development of new value added
products and healthy food choices to meet these market demands.

Parameters: Commercial food preparation facility.

Outcomes: The student will:

1.

Journeyman cook qualification required.

compare methods of food preparation consideri
1.1 purchase of partially or wholly prepared food
1.2 assembly-line concept
1.3 requirements for specialized equipment
1.4 advantages and disadvantages; e.g., nuf
1.5 responses to public pressure

2.1 interpret information on labels
additives,

2.2 describe requirements for nutritiona of value-added foods
2.2.1 mandatory
2.2.2 voluntary

prepare, evaluate and

3.1 identify and preparé
3.1.1 from mixes

3.2 explain and'&
forms
3.2.1 ready to uS
3.2.2 ready to use,
3.2.3 ready to serve (pastries)

3.2.4 ready to serve (salad dressings)

. evaluate ready to heat and cook products

4.1 explain and evaluate the value and quality of labour saving products in the following
forms:

4.1.1 ready to heat (soups)

4.1.2 ready to heat (sauces)

4.1.3 ready to cook (par-baked products)

4.1.4 ready to cook (portion meats-fish poultry)
identify, prepare and present a variety of chocolates
5.1 differentiate between couverture and compound coating

5.1.1 dark chocolate

5.1.2 milk

5.1.3 white chocolate
5.2 temper couverture

Advanced CTS, HRH: CUL3470/1
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5.3 pipe decorations (ornaments)
5.4 prepare truffles
6. prepare and present plated desserts
6.1 prepare and present plated desserts using templates, sauces and coulis
6.1.1 the dessert by itself
6.1.2 the dessert with fruit, sugar or chocolate garnis
6.1.3 the dessert and sauce painting/flooding
6.1.4 the complex presentation: two or more desserts on one plate
7. apply skills and techniques for professionalism in the industry
7.1 participate in all kitchen brigade activities
7.2 determine appropriate resources
7.2.1 adhere to detailed timelines
7.2.2 plan effectively
7.2.3 prioritize tasks
7.2.4 manage facilities, equipment and supplies
7.3 demonstrate the use of food preparation techniques
7.3.1 safety and sanitation
7.3.2 measurement techniques
7.3.3 recipe terminology/modification
7.3.4 utilization of available kitchen equipgfent
8. demonstrate basic competencies
8.1 demonstrate fundamental skills to:
8.1.1 communicate
8.1.2 manage information
8.1.3 use numbers
8.1.4 think and solve problems
8.2 demonstrate personal management

9. create a transitio
personal values
9.1 identify short-term@d long-term goals
9.2 identify steps to achieve goals

stratggy to accommodate personal changes and build

Advanced CTS, HRH: CUL3470/2
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COURSE CUL3475: SHORT ORDER COOKING

Level: Advanced

Prerequisite:

Description: Students develop knowledge and skills in the principles and preparation

underlying short order cookery.

Prerequisite: Commercial food preparation facility.

Journeyman cook qualification required.

Outcomes: The student will:

1.

identify and describe a short order kitchen

1.1 define mise en place

1.2 explain the organization of the short order kitch
hotel kitchens, restaurants, catering and fas

identify and apply knowledge of foods pr

equipment used in the operation of the

2.1 explain the need for quality food items in t

2.2 demonstrate that foods prepared in the shor
nutritional concerns

2.3.1 cooking properties
2.3.2 nutritional concerns
2.3.3 costs
2.3.4 handling
2.4 compare the cookin§
2.4.1 poaching
2.4.2 steaming
2.4.3 sautéj
2.4.4 grj
2.4.5 broili
2.4.6 deep fr
2.4.7 microwavi
2.4.8 baking
2.5 compare short ordef items and preparation techniques, considering:
2.5.1 time management and resources
2.5.2 nutritional concerns and consumer demands
2.5.3 new developments in food and equipment
demonstrate the skills and techniques necessary to the preparation and
cooking of a large variety of short order items
3.1 prepare and serve short order items applying appropriate cooking methods
including:
3.1.1 broil/barbecue
3.1.2 poach/steam
3.1.3 grill/griddle
3.1.4 microwave
3.1.5 oven
3.1.6 fry/sauté
3.1.7 deep fry

Advanced CTS, HRH: CUL3475/1
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3.1.8 toast
3.2 prepare, serve and evaluate short order items requiring breading and battering
3.3 prepare and compare short order convenience foods with those made from scratch
including various potato products and prebreaded and/or prebattered fish, poultry
and vegetables
3.4 prepare and evaluate short order items including:
3.4.1 hot and/or cold sandwiches
3.4.2 breakfast foods
3.4.3 meats
3.4.4 fish and seafood
3.4.5 poultry
3.4.6 potatoes and vegetables
3.4.7 cultural foods
3.5 prepare, serve and evaluate appropriate garnishes and accompaniments for short
order items
4. demonstrate skills for the safe and efficient operati
kitchen
4.1 demonstrate correct and safe use of all equip
kitchen; e.g., steamer, poacher, grill, deep
oven, griddle
4.2 demonstrate proper equipment mainten
4.3 demonstrate thorough understanding of ki
5. apply skills and techniques for professionali
5.1 participate in all kitchen brigade agtivities
5.2 determine appropriate resources
5.2.1 adhere to detailed timelines
5.2.2 plan effectively
5.2.3 prioritize tasks

n of the short order

in the short order
arbecue, microwave,

in the industry

6.1.2 manage info
6.1.3 use number
6.1.4 think and solve problems
6.2 demonstrate personal management skills to:
6.2.1 demonstrate positive attitudes and behaviours
6.2.2 be responsible
6.2.3 be adaptable
6.2.4 learn continuously
6.2.5 work safely
6.3 demonstrate teamwork skills to:
6.3.1 work with others
6.3.2 participate in projects and tasks
7. create a transitional strategy to accommodate personal changes and build
personal values
7.1 identify short-term and long-term goals
7.2 identify steps to achieve goals
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COURSE CUL3480:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

STOCKS/SAUCES/SOUPS (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

This course should be accessed only tudents continuing to
work toward attaining a recognize ial offered by an agency
external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.:
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:

3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.1 key responsibilities
3.2.3 code of ethics
Advanced

CTS, HRH: CUL34807/1
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3480/2
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COURSE CUL3485:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

CAKES (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

This course should be accessed only tudents continuing to
work toward attaining a recognize ial offered by an agency
external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.:
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:

3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.1 key responsibilities
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3485/1
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3485/2
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3490:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

YEAST PRODUCTS (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

This course should be accessed only tudents continuing to
work toward attaining a recognize ial offered by an agency
external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3490/1
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3490/2
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3495:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

SHORT ORDER (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

This course should be accessed only tudents continuing to
work toward attaining a recognize ial offered by an agency
external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:

3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.1 key responsibilities
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3500:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

BANQUET PREPARATION (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

students continuing to
ial offered by an agency

These courses should be accessed o
work toward attaining a recognize

external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may
they be combined with c ay not be

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3505:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

MEAT COOKERY (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

students continuing to
ial offered by an agency

These courses should be accessed o
work toward attaining a recognize

external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may
they be combined with c ay not be

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3510:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze personal

2.1 apply
2.2 iden

BREAKFAST (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

students continuing to
ial offered by an agency

These courses should be accessed o
work toward attaining a recognize
external to the school. Practicu nd the competencies
developed in related CTS occ practicum
courses may not be deliver nor may

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495

© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3515:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

PANTRY (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

students continuing to
ial offered by an agency

These courses should be accessed o
work toward attaining a recognize

external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may
they be combined with c ay not be

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3520:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

KITCHEN ORIENTATION (CUSTOMER SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

students continuing to
ial offered by an agency

These courses should be accessed o
work toward attaining a recognize

external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may
they be combined with c ay not be

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3525:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

SEAFOOD AND POULTRY (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

These courses should be accessed o students continuing to
work toward attaining a recognize ial offered by an agency
external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3530:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

MEAT CUTTING (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

students continuing to
ial offered by an agency

These courses should be accessed o
work toward attaining a recognize

external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may
they be combined with c ay not be

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)



COURSE CUL3535:

Level:
Prerequisite:

Description:

Parameters:

Outcomes:

2. analyze persona

2.1 apply
2.2 iden

ENTREMENTIER (FOOD SERVICE)

Advanced

None

Students, on the worksite, continue to develop and refine those
competencies developed in the related Career & Technology

Studies (CTS) occupational area, previous practicums, and other
experiences.

These courses should be accessed o students continuing to
work toward attaining a recognize ial offered by an agency
external to the school. Practicu end the competencies
developed in related CTS occ i e practicum
courses may not be deliver nor may

campus. Instruction must i y a qualifie@teacher or an
experienced professional (un e supervision of the qualified

itive work ethic

3.1 list attitudes (standards of professionalism) that emphasize work ethic; e.g.,
positive attitude, staying power, teamwork, eagerness to learn, dedication to

3.2 relate personal roles and responsibilities:
3.2.1 key responsibilities
3.2.2 support functions/responsibilities

3.3 describe personal work responsibilities and categorize them as
3.3.1 routine tasks (daily, weekly, monthly, yearly)
3.3.2 non-routine tasks (emergencies, etc.)

3. demonstrate a p
quality, skill
3.2.3 code of ethics
Advanced

CTS, HRH: CUL3495
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3.3.3 tasks requiring personal judgement
3.3.4 tasks requiring approval of supervisor
3.4 demonstrate the use of food preparation techniques
3.4.1 safety and sanitation
3.4.2 measurement techniques
3.4.3 recipe terminology/modification
3.4.4 utilization of available kitchen equipment
4. practice leadership skills and professionalism in foodservice
4.1 participate in all kitchen brigade activities
4.2 prioritize ways to utilize
4.2.1 resources
4.2.2 information
4.2.3 technology
5. demonstrate basic competencies
5.1 demonstrate fundamental skills to:
5.1.1 communicate
5.1.2 manage information
5.1.3 use numbers
5.1.4 think and solve problems
5.2 demonstrate personal management skills to:
5.2.1 demonstrate positive attitudes and beha
5.2.2 be responsible
5.2.3 be adaptable
5.2.4 learn continuously
5.2.5 work safely
5.3 demonstrate teamwork skills to:
5.3.1 work with ot

Advanced CTS, HRH: CUL3495
© Alberta Education, Alberta, Canada (Publishers’ DRAFT March 2009)
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